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Subject:  "Shall  Vie  Budget  Our  Time?"     Information  from  U.  S.1  Bureau  of  Home 
Economics. 

— 000O000— 

Me  homeraakers  talk  a  great  deal,  this  season  of  the  year,  about  "budget- 
ing our  money.     But  how  many  of  us  ever  give  a  thought  to  budgeting  our  time? 
Do  you  remember  what  wise  Ben  Franklin  said  about  time?  "Time  is  money."  That's 
one  quotation  from  Franklin.    But  the  one  I  like,  best  is  this:       ".Dost  thour 
love  life,  then  do  not  squander  time,  for  thai:  is  the  stuff  life  is  made  of." 

A  good  many  modern  women  apply  the  budget  plan  to  the  spending  of  time , 
as  well  as  to  the  spending  of  money.    They  find  that  only  by  budgeting  their 
time,  can  they  be  sure  of  accomplishing  the  things  they  must  do,  and  want  to  do, 
with  as  little  strain,  and  sense  of  hurry,  as  possible. 

There  are-four  important,  but  not  difficult  steps  in  the  scheduling  of 
housework,  would  you  like  to  jot  them  down? 

First,  make  a  list  ox  all  your  regular ,  (  daily  activities,  like  washing 
dishes,  and  making  beds.     Then  make  a'  list  of  all  the  regular  tasks  that  do 
not  come  every  day-,  like  washing  and  ironing. 

Second,  estimate  the  usual  time  required  for  these  regular  tasks.  If 
you  can't  remember  just  how  long  it  takes,  to  wash  the  dishes  for  instance, 
keep  track  of  the  time  required,  when  you  wash  the  dishes  tomorrow.     Use  this 
figure  as  the  basis  of  your  estimate. 

After  your  lists  are  made,  the  third  step  is  to  distribute  the  jobs  that 
do  not  come  every  day,  to  certain  days  of  the  week,  in  such  a  way  as  to  make 
the  week  run  most  smoothly,  and  to  give  the  best  possible  arrangement  of  leisure 
time.     For  example,  on  Monday  you  might  change  the  bed  linen,  collect  the 
laundry,  do  some  of  the  marketing,  and  perhaps  Gome  of  the  cooking  for  the  next 
two  days.  Tuesday  might  include  the  washing,  Wednesday  the  ironing,  Thursday 
the  mending,  some  marketing,  and  perhaps  an  "outing"  or  a  club  meeting.  Friday 
and  Saturday  may  be  devoted  to  cleaning,  and  extra ,•  baking.     Jobs  v/hich  do  not 
need  to  be  done  every  week,  as  washing  windows,  or  polishing  the  silverware, 
can  be  scheduled  for  the  same  time.     Then  some  of  these  jobs  can  be  attended 
to  each  week, 

Vihen  is  the  best  time  of  the  day,  or  week,  to  do  these  miscellaneous 
tasks?    IIo  one  can  tell  us  that.     Each  of  us  must  decide  for  herself  when  it  is 
best  to  do  the  different'  jobs.    Ho  outsider  knows  out'  particular  problems,  as 
well  as  we  know  them. 
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Now  we  are  ready  for  the  fourth  step,  in  making  our  time  budget.  The 
fourth  step  is  to  list  the  jobs  for  each  day,  in  the  order  in  which  they  are 
to  be  done.     Be  sure  to  allow  some  time  for  irregular  activities,  and  for 
interruptions.     Don't  forget  periods  of  free  time  for  leisure,  and  for  rest, 
Place  the  time  of  starting  and  finishing  before  each  item.  This  may  take  some 
juggling  of  items,  in  order  that  some  fixed  jobs,  as  preparing  and  serving 
meals,  will  come  at  the  proper  time. 

If  you  think  this  schedule  is  difficult  to  remember,  write  it  down.  I 
know  one  homemaker  who  has  the  time  schedule  for  each  day,  written  on  a  separate 
card,  with  a  hole  punched  in  the  top.     She  hangs  this  card  above  the  kitchen 
sink,  before  the  day's  work  starts.     ".Then  your  time  schedule,  is  ready  to  use, 
try  it  out.     If  it  doesn't  work  the  first  time,  change  it„  so  that  it  works 
smoothly.     And  when  you've  done  that,  you  only  problem  is  remembering  to  follow 
it. 

Not  long  ago  I  was  talking  with  a  woman  who  is  keeping  house  and  helping 
her  husband  in  his  office.     "You  must  be  one  of  these  efficient  persons  who 
budget  their  time,"  I  said  to  her.  "Yes  indeed,"  she  said.     "I  couldn't  do  my 
housework,  and  help  out  in  the  office,  if  I  didn't  budget  my  time.    My  work 
would  drive  me,  if  I  didn't  keep  a  guiding  hand  on  it.    Without  a  definite 
schedule,     I  would  have  no  time  for  rest  and  leisure,  and  for  the  unexpected 
tasks  which  constantly  arise  in  my  household.     There  are  so  'many  interruptions 
and  emergencies  in  housework.     It  pays  to  get  the  routine  jobs  well  planned 
for,  in  advance.     I  have  allowed  plenty  of  time  in  my  schedule  for  little 
interruptions.     Sometimes  the  interruptions  are  longer  than  I've  planned  for  in 
my  schedule.     But  I've  found  that  it's  easier,  when  I  do  get  back  to  work,  to 
concentrate  on  the  important  things,  if  they're  written  down  in  black  and  white. 

I  quite  agreed  with  my  friend,  that  seeing  a  time  schedule  written  down- 
in  black  and  white  is  an  incentive  to  efficient  work. 

Now  let's  go  over,  briefly,  the  four  step  involved  in  planning  a  time 
schedule.    First,  list  all  the  regular  jobs  that  come  every  day,  then  the  jobs 
which  come  less  often. 

Second,  write  down  the  time  required  to  do  these  tasks.     If  you  want 
a  special  form,  for  keeping  a  record  of  the  time  you  spend,  write  to  the 
Bureau  of  Home  Economics,  at  "Washington,  D.  C.  ,  and  ask  for  the  time  record 
blanks.  The  time  record  blanks  will  be  sent  free,  to  any'  housewife  in  the 
United  States. 

The  third  step  in  plo.nning  our  time  schedule  is  to  distribute  the  jobs 
that  do  not  come  every  day,  to  certain  days  of  the  week,  so  that  the  week 
will  run  more  smoothly. 

The  fourth  step  is  to  list  the  jobs  for  each  day,  in  the  proper  order, 
and  stick  to  this  schedule,  as  nearly  as  possible.     If  you  have  never  budgeted 
your  time,  try  it,  and  see  whether  you  have  more  of  it  for  reading,  and  sew- 
ing, and  concerts.     And  don't  forget  abort  the  time  blanks  I  mentioned.  They 
are  sent  free  on  request  by  the  Bureau  of  Home  Economics,  U.  S.  Department  of 
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Agriculture,  Washington,  B.C. 

There,  the  /lecture  is  over.     Today's  choice  recipe  from  the  Bureau  of 
Home  Economics  is  Creamed  Finnan  Haddie,     The  entire  menu  includes  Creamed 
Finnan  Haddie;  Riced  Potatoes;  Carrots  in  Parsley  Butter;  Cold  Slaw;  and 
Apple  Turnovers.     In  the  Radio  Cookbook,  I  mean  the  new  radio  cookbook  with 
the  jazzy  green  cover,  you  will  find  recipes  for  Carrots  in  Parsley  Butter, 
and  for  Apple  Turnovers. 

Let  me  give  you  the  recipe  for  Creamed  Finnan  Haddie,  Finnan  haddie  is 
smoked  haddock.     It  derives  its  quaint  name  from  Findon,  in  Scotland,  where 
it  used  to  be  cured  in  peat  smoke.    As  finnan  haddie,  or  haddock,  is  both 
smoked  and  salted,  it  keeps  for  some  time,  and  can  usually  be  obtained  inland, 
as  well  as  near  the  coast.     Only  six  ingredients,  for  Creamed  Finnan  Haddie, 
one  of  the  most  appetizing  dishes  ever  invented  for  hungry  husbands  and 
children: 

2  pounds  Finnan  Haddie 
4  tablespoons  butter 
4  tablespoons  flour 
2  cups  milk 
1  teaspoon  salt  and 
Pepper  to  season. 

Everybody  have  six  ingredients?    Listen  again,  while  I'  repeat  them: 
(Repeat  ingredients). 

Cut  the  fish  into  two  or  three  large  pieces,  so  that  it  will  fit 
conveniently  into  a  saucepan.  The  amount  of  cooking  that  the  finnan  haddie 
will  need  depends  on  how  salty  and  dry  it  is.     If  it  ry  salty,  and 

somewhat  hard,  bring  slowly  to  the  boiling  point  in  water,  and  then  cook  for 
15  to  20  minutes  in  a  second  water.     If  the  haddie  is  moist,  and  not  very 
salty,  it  can  be  cooked  entirely  in  one  water  and  will  then  be  tender  so  that 
the  bones  can  be  picked  out  and  the  meat  separated  into  flakes. 

For  the  sauce,  melt  the  butter,  stir  in  the  flour,  and  add  the  milk, 
slowly.    Cook  until  smooth  and  creamy.    Add  the  flaked  fish,  and  serve  at 
once . 

Once  more,  the  menu:    Creamed      Finnan  Haddie :    Riced  Potatoes;  Carrots 
in  Parsley  Butter;  Cold  Slaw;  and  Apple  Turnovers. 
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